An interesting possibility for the use of lactoserum in human nutrition is the hydrolysis of lactose to glucose and galactose, sugars which exhibit a better digestibility, a higher solubility, and which have a greater sweetening power than lactose. The hydrolysis is catalyzed by an enzyme, the p-galactosidase which, due to its high price, must be used continuously, preferentially in immobilized form.
INTRODUCTION
Whey represents the bulky by-product of the cheese industry. Although it is of high nutritional value, whey has not found much application in food industry, a market with high potential demand.
An extended use for nutritional purposes is prevented due to the unfavourable properties of the main whey constituant, the lactose. One possibility to circumvent this problem is given by the hydrolysis of lactose to glucose and galactose, sugars which exhibit a better digestibility, a higher solubility and which have a greater sweetening power than lactose. The lactose hydrolysis is catalysed by enzymes known as lactases (p-galactosidases).
Since the productivity/price ratio for lactases is still rather low, they have to be recovered. In consequence, it is generally aimed at using the enzyme in continuous processes in immobilized form. : 0.05 to 0.5 mm, apparent solid density from ps : 1270 to 8700 y from u : 0.45 to 7.8 mPas.
In the region of low Archimedes numbers (1 < Ar < 50), the velocity ratio is found to attain an ap proximately constant value of 5. This region is characterized by the fact that a stable operation of the classical fluidized bed without large recirculation patterns is hardly observed.
In an intermediate range of Archimedes numbers (50 < Ar < 2000), the velocity ratio decreases from 5 to a value of about 2. This means that the influence of the internals ceases gradually with in- 
